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Jagung merupakan bahan pangan yang memiliki nilai gizi tinggi dan 
disukai oleh masyarakat. Akan tetapi, belum banyak ditemukan produk 
pangan berbahan dasar jagung di masyarakat. Slurpy Freshcorn merupakan 
produk minuman dengan jelly jagung, yang terbagi menjadi dua bagian 
yaitu jelly jagung di bagian bawah dan minuman rasa di bagian atas. 
Ketersediaan jagung yang melimpah serta tingginya tingkat konsumsi 
masyarakat terhadap jagung dapat menjadi peluang usaha yang prospektif 
untuk mengembangkan Slurpy Freshcorn. Lokasi usaha Slurpy Freshcorn 
terletak di Jl. Anjasmoro No.37, Sidoarjo. Utilitas yang digunakan selama 
proses produksi antara lain air PDAM, listrik, dan bahan bakar gas LNG. 
Tenaga kerja dalam usaha Slurpy Freshcorn terdiri dari tiga orang yaitu 
direktur atau pemilik usaha dan dibantu oleh dua orang karyawan. Usaha 
Slurpy Freshcorn menggunakan tata letak process layout dengan kapasitas 
produksi sebesar 100 botol/hari. Usaha ini berbentuk badan usaha 
perseorangan dengan skala mikro kecil menengah. Tahapan produksi 
meliputi pemipilan jagung, pengukusan jagung, penghancuran jagung, 
pencampuran, pemasakan, pengisian dalam botol, pendinginan I, pengisian 
minuman, dan pendinginan II. Pemasaran dilakukan melalui Instagram dan 
Line, serta pemasaran secara langsung terhadap konsumen. Berdasarkan 
evaluasi kelayakan usaha, Slurpy Freshcorn memiliki nilai ROR setelah 
pajak 421,86%; POT setelah pajak 2,84 bulan; dan BEP 46,20% sehingga 
layak untuk dilanjutkan dan dikembangkan. 
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Corn is a food which has high nutritional value and favored by the 
society. However, the variety of corn-based product is still not much to be 
found. “Slurpy Freshcorn” is a beverage which divided into two parts, corn 
jelly at the below part and flavoured drink on the upper part.  The 
availability of corn and the high levels of consumption in society make the 
“Slurpy Freshcorn” business can be developed and become a prospective 
business opportunity. “Slurpy Freshcorn” production is located at Jl. 
Anjasmoro No.37, Sidoarjo. Utilities which is used during the production 
process are PDAM water, electricity, and LNG gas fuel. The labor in this 
production process consists of three people, which consists of a director or 
business owner and assisted by two employees. The layout which is used by 
“Slurpy Freshcorn” production is a process layout with production capacity 
of 100 bottles per day. The business is a small and medium enterprises. The 
production steps are corn kernel separating, corn steaming, corn crushing, 
mixing, cooking, filling, cooling I, flavoured drink filling, and cooling 
II.Marketing is done through Instagram and Line, also with direct 
promotion to customers. Based on the evaluation, “Slurpy Freshcorn” has a 
value of ROR after tax 421.86%; POT after tax of 2.84 months; and BEP 
46.20% so the business is worth to be continued and developed. 
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